SKILLET STICKY CHICKEN 
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2 tbsp oil*
1 pouch onion soup mix
1/4 cup barbecue sauce or ketchup
3 lb broiler-fryer chicken,cut up, OR 1 ½ lb boneless chicken breasts, cut into bite-sized pieces
1/2 cup apricot or peach preserves
1/4 cup water


In a 10" skillet over medium heat, in hot oil*, cook chicken (pieces)
until browned on all sides. Pour off fat. In a small bowl, combine
remaining ingredients; stir into skillet.  Reduce heat to low; cover and
simmer 30 minutes until chicken is tender, stirring occasionally.

*omit oil if using a non-stick skillet



Herb-Roasted Pork Tenderloin


¼ cup soy sauce
¼ cup Worcestershire sauce
¼ cup vegetable oil
1 tsp dried thyme
1 tsp dried marjoram
1 tsp rubbed sage
1 tsp garlic powder
1 tsp onion powder
1 tsp ground ginger
1 tsp salt
1 tsp pepper
1 ½ - 2 pound pkg of pork tenderloin


	Preheat oven to 350ºF.  Spray roasting pan with “Pam”.
	Stir together first 11 ingredients to make marinade.  Prick pork with a fork.  Place pork in marinade, turning to coat.  Cover or seal; let stand at room temperature 30 min or chill in refrigerator 2-3 hours.  Remove pork from marinade, discarding marinade.
	Place pork in roasting pan.  Bake at 350ºF for 40+ minutes or until meat thermometer registers 160ºF.  Remove pan from oven and let pork rest for 5-10 minutes before slicing.



Green beans

2 TBSP salad oil
1 pound green beans
1 TBSP sesame seeds
2 tsp soy sauce
 
In 10" skillet over high heat, in hot salad oil, cook whole green beans, stirring until evenly coated with oil.  Add 1/4 cup water.  Reduce heat to medium; cover and cook about 5-10 minutes until beans are tender-crisp.  Add sesame seeds and soy sauce;  toss to mix.

Grandpa Ron’s Party Meatballs

2 lbs frozen meatballs, appetizer size
12 oz. jar of chili sauce
1 16 oz. can whole cranberry sauce

Mix chili and cranberry sauces and heat over medium heat.  Put meatballs in crockpot and pour sauce over meatballs.  Heat 2 – 3 hours on high or 3- 4 hours on low.  Serve hot.

For large crockpot, use 4 – 5 lbs meatballs and twice as much sauce.



Chocolate Praline Cake
From The Cake Mix Doctor

Ingredients:
2 Cups Heavy Whipping Cream
1 Cup Packed Light Brown Sugar
¾ Cup Chopped Pecans
8 Tablespoons (1 stick) Butter
1 package Devil’s Food or Rich Chocolate Cake Mix
1 Cup Water
½ Cup Vegetable Oil
3 Large Eggs
¼ Cup Powdered Sugar

Praline Sauce:
Place the stick of butter, cut up into a small heavy sauce pan, add ¼ cup of heavy whipping cream, and 1 Cup packed light brown sugar.  Cook over low heat until the butter is melted, approximately 3 minutes.  Pour the mixture evenly into the bottom of two 8 inch round cake pans. Sprinkle the chopped pecans evenly over the top of the mixture.  Set pans aside.
Cake:
Preheat oven to 325 degrees.
Place the cake mix, water, oil, and eggs in a large mixing bowl.  Blend with an electric mixer on low speed for 1 minute.  Stop the machine and scrape down the sides.  Increase the mixer speed to medium and beat 2 minutes.  Pour the batter evenly over the pecan mixture, and smooth out with a rubber spatula.  Bake the cakes until they spring back when lightly pressed with your finger, 35 to 37 minutes.  Remove the pans from the oven and cool in the pans for 10 minutes.  You must invert the cakes to foil or wax paper and remove from the pans to cool completely before frosting.
Sweetened Cream:
Place a clean large mixing bowl and electric mixer beaters into the freezer to chill for a few minutes before mixing.  Pour the 1 ½ Cups whipping cream into the chilled bowl and beat with an electric mixer on high speed until the cream has thickened, 1 ½ minutes.  Stop the machine and add ¼ Cup of powdered sugar.  Beat the cream and sugar on high speed until stiff peaks form, 1 to 2 minutes more.  
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